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Some oils may contain a much higher percentage of
free fatty acids than others, and still be edible. Also
an oil with no free fatty acids may not be desirable
because of a flat taste.
Many attempts have been made to deodorize fish oils
to render them fit for edible uses, but so far without
much success. Cod liver oil seems to be about the only
fish oil that is taken internally, and that without much
pleasure.
Oils should be stored at as low a temperature and be
kept as free from moisture as possible. If kept from
air, light and moisture, oils will keep indefinitely, as
has been shown by oils buried with mummies in Egyp-
tian tombs, which have not developed free fatty acids
in several thousand years.
Physical and Chemical Properties and Reactions of Oils
Under this head will be discussed briefly a number of
technical methods which are used in the examination
of oils to determine their quality and purity.
It must be understood that there is no absolute method
of determining the purity of an oil, all of the methods
used being comparative. For instance, if a chemist is
called upon to determine the purity of a sample of table
salt, he can determine absolutely the percentage of
sodium chloride present, and also the percentage of
impurities. Such absolute and exact methods are not
applicable in the case of oils unfortunately.
In judging the purity of an oil we have to depend on
past experience. Certain properties of oils, which are
called " constants " or " characteristics " have been
found to have cilways the same values (within certain